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The 4-H Girl Cans and Freezes Meat, 
Makes Jelly and Sauerkraut 
(Food Preservation Ill) 
A 4-H g irl packages chicken for the freezer locker. 
In Food Preservation I and II you learned to can, dry and freeze 
fruits and vegetables, and to make preserves, jams, pickles and relishes. 
You know how to use water-bath and pressure cookers and various 
types of jars and lids. You know how to cold pack and hot pack 
different fruits and vegetables. This year you will learn how to can 
and freeze meat and to make jelly and sauerkraut. 
P repa red by F lora L. Carl and J osephine Flory. E xten sion Nutritionist s, in 
Dorothy Bacon, State Club Agent. 
collaboration with 
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CANNING AND FREEZING MEATS 
Canning Meats 
Pork, beef, veal, mutton, lamb, 
rabbit, chicken, turkey, goose and 
all other types of meat may be 
successfully canned at home. Can-
ning meat is easier than canning 
vegetables as the need for speed 
is not so great. The equipment 
needed is practically the same as 
that for canning non-acid vege-
tables. The jars and the pressure 
cooker are used in canning meat 
as in canning vegetables and there 
is the same need for cleanliness, 
carefulness and no delay after the 
canning has begun. 
Canning meat is good food man-
agement when home slaughtering 
is done and a freezer locker is not 
available. Canned meat is not as 
palatable as fresh or quick frozen 
meat, but even when a freezer 
locker is available it is advisable 
to can some meat. There will be 
times when a trip to the locker is 
not convenient and when quick 
meals are necessary. When a 
locker is available, usually the 
choice cuts of meat are put in the 
locker and the less tender cuts 
are canned. 
Canned meat is a real help to 
the person preparing meals on 
rush days or for unexpected 
guests. Sausage, hamburger, 
liver, heart, tongue, hog's head 
cheese, soup stock, stew meat, 
corned beef and other products 
may be canned and nothing needs 
to be wasted or eaten just to keep 
it from spoiling. 
Do not can potatoes or other 
· starchy foods with meat. 
If the butchering is done at dif-
ferent times one can have more 
fresh meat and there will be less 
canning to do. 
Only healthy, well finished ani-
mals should be slaughtered. It is 
preferable to chill the carcass 
after slaughtering before start-
ing to can it as it is easier to 
handle and usually gives a better 
canned product than meat which 
is canned immediately after 
slaughtering. Pork should be 
canned as soon after chilling as 
convenient, while beef is better if 
allowed to ripen or age for a week 
or ten days. Veal will ripen and 
yet show little discoloration or 
shrinkage if used in 3 or 4 days 
after slaughtering. 
Frozen meat may be canned but 
freezing breaks the cell walls and 
the canned product will not be of 
high quality. If frozen meat is 
to be canned-do not try to thaw 
it, but cut or saw it into strips 1 
to 2 inches thick, drop into boiling 
water, simmer until the raw meat 
color has almost disappeared and 
then pack and process it. 
Preparation for Canning 
One and one half pounds of 
meat will usually fill a pint jar 
or a No. 2 tin can. Only bloody 
meat should be washed. Wipe 
other meat with a clean damp 
cloth. 
The hot pack method of canning 
is preferable for canning all non-
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acid foods including meats and 
chicken. Pre-heat the meat or 
chicken in the oven or in water. 
Frying is not a desirable method 
of pre-heating as it makes the 
meat dry and hard and may give 
an undesirable flavor. Further-
more, fat makes heat penetration 
more difficult. Sometimes the 
cold raw meat may be packed in-
to the jars as this method saves 
time and stove space and gives a 
different flavor. This cold packed 
meat needs to be processed longer 
than the hot packed meat. 
Ordinarily meat that is to be 
canned should not be floured as 
flour retards the penetration of 
heat and cooks off during the 
processing. This makes the jars 
more difficult to wash. 
To pre-heat meat in the oven, 
cut the meat into uniform pieces 
weighing about 1 pound each and 
cook in a moderate oven (350°F.) 
until the red or pink color of the 
raw m< at has almost disappeared 
at the center of the piece. This 
will take from 20 to 40 minutes. 
Closely pack two or more pieces 
of meat to each jar or can. Add 
1 teaspoon of salt to a pint, cover 
with the pan drippings, broth or 
boiling water, leaving 1 inch head 
space in pint or quart jars and 
I/ :! inch in No. 2 tin cans and pro-
cess immediately. Little fat 
should be used as it retards heat 
penetration and changes flavor 
more quickly than does meat. 
Canned meat that is not covered 
with liquid will discolor and lose 
part of its flavor if stored for 
some time. 
The meaty pieces of chickens 
should be pre-heated in this same 
manner. Only 20 or 30 minutes 
heating is needed because the 
pieces are smaller. 
If the meat is to be pre-heated 
in water, cut as for the oven, and 
drop the uniform %- to 1-pound 
pieces, in boiling water. Simmer 
for 12 to 20 minutes, until the 
color has about disappeared from 
the center of the piece of meat. 
Cut the meat into pieces to serve, 
pack closely, salt, and cover with 
broth. Leave 1 inch head space 
and process as directed in the 
time table. 
Steps in Canning Meats 
1. Assemble and prepare can-
ning equipment. 
2. Cut meat in 1 pound pieces 
or smaller. 
3. Pre-heat meat in the oven or 
in water. 
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4. Pack closely, salt, cover 
with liquid leaving 1 inch head 
space in jars ,and 'I:! inch in tin 
cans. This requires from 1/ 1 to 
11:! c. of liquid per pt. 
5. Adjust seal of jars or cans 
and place in hot processing kettle. 
6. Process required length of 
time as given in Time Table for 
Canning Meat. 
7. Remove from processing 
kettle adjust seal if necessary 
wipe cl ea n, and cool. 
8. Observe for leakage- label 
and store in a cool, dark, dry 
place. 
A pressure cooker is preferable 
for canning all non-acid foods 
which include meats, chicken, fi sh, 
and all non-acid vegetables. 
Score Card for Canned Meat 
Package ..... . ...................... . ............... . .. . .. ....... .. .. . . 10 
Tightly sealed containers of spec ified s ize, clean, neatly labe led. 
If tin cans are used, they should be bright, have s lightl y con cave 
ends, showing some vacuum. A gaug·e may be used to de t erm inc 
vacuum. 
Pack ........................................ . ....... . . ................. 20 
Fullness . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 
All spaces should be filled, but not crowd ed. Proper head space. 
Size of pieces characteristic of product. 
Liquid- just to cover the product- 1/ 1 to Vi c. per pt. . . . . . . . . . . . . 10 
Product ...................................... . ... ... ... . ... . ........ ... 50 
Absence of defects . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 
Original material of good quality, free from indicated s poilage. 
Properly trimmed without excessive fat, bone, or skin . 
Color ................. ... . . ....... . .... . ... .... ... .. ....... . . 10 
As nearly that of a standard cooked product a s poss ibl e , without 
undue discoloration. 
Co.•sistency .................................................. 10 
T en der without overcooking. 
Flavor and aroma- characteristic of the kind of meat ... . ... . . ... 20 
Liquid .......... ... .............. . ..... : .................... . .... . . ... . 20 
Clearness- little or no cloudiness. 
Flavor- characteristic- no excessive condiments. 
Serving Canned Meats 
Three important points to re-
member in using canned meats: 
1. Reduce to a minimum the 
second cooking-10 to 15 minutes. 
All canned foods are overcooked 
and the more they are overcooked 
the less savory and tender they 
become. 
2. Use every bit of the broth, 
fat, or drippings, as it has much 
of the flavor and food nutrients 
of the meat. Use it as a basis for 
100 
sauce to pour over the meat, to 
cook vegetables in or use it for 
consomme, buillion, soups, or 
salads. 
3. Extend and enrich the 
canned meat flavor by combining 
the can11ed meat with various 
vegetables or such starchy foods 
as rice, potatoes, noodles, spag-
hetti, macaroni, or pastry. A 
vegetable stew made with canned 
meat is a favorite cold weather 
dish. 
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TIME TABLE FOR PROCESSING MEATS, FISH AND CHICKEN 
Read general directions before starting to can. Add one teaspoon of salt 
to each pint. Pack the boiling hot meat closely into the containers and 
add boiling water or other hot liquid, leaving 1 inch head space. 
PRODUCT 
BEEF 
Roast & 
Steaks 
Ground 
(Hamburger) 
-
Hash & 
Stew 
Corned 
Beef 
CHICKEN 
Giblets 
Livers 
LAMB & 
MUTTON 
Heart 
Tongue 
Liver 
LIVER 
PASTE 
PREPARATION BEFORE 
PROCESSING 
TIME for PROCESSING 
Pint Glass Jars 
Pressure V\Tater 
Cooker at Bath 
10 lbs . or 212° F. 
Cut in desired pieces, removing extra 
bone and gri stle: leave only enough fat 
to give flavor. Pre-heat in oven or in 
240 ° F. 
water 75 min. 
Grind meat using the plate with % 
inch holes. Add 1 cup salt for each 
25 lbs meat or 1 tsp. per lb. and mix 
well. Mould in cakes, pre-heat in oven. 75 min. 
Cut meat in uniform, small pieces. 
Add boiling water to cover. Simmer 
until color changes. 75 min. 
V\Tash ;:orned beef, cover with cold 
water, bring to boiling point. If it 
tastes salty drain and cover meat 
aga!n with fresh water. Parboil 
agam. Cut into pieces to serve and 
cover w 1th broth or water. Pack. 
Pre-heat meaty pieces in oven, salt, 
pack with bony piece at center of jar. 
Pre-heat bony pieces, remove from 
bones, cut in uniform pieces, and pack. 
Pre-heat giblets in salted water. 
Pack livers in one can, hearts and 
gizzards in another. 
Same as for beef. 
Remove thick, connective tissue-cut 
into pieces. Heat in liquid until hot 
75 min. 
65 min. 
75 min. 
75 min. 
through and pack. 75 min. 
Simmer until skin can be removed-
about 45 min. Skin, cut and pack. 75 min. 
Cut in desired pieces. Heat in boil-
ing water. Add 1 inch cube of fat 
tissue to each pint. 75 min. 
Grind three lbs. of liver and 1 Y2 lbs. 
fat fresh pork using plate with % 
inch holes. Add 2 tsp. salt, 1 tsp. 
pepper, % tsp. ground cloves, 1 sma!J 
onion, chopped. Beat three eggs and 
combine with 6 tsp. fin~ dry bread 
crumbs and 1/2 cup water. Mix all 
ingredients together, heat gently, to 
the boiling point. 75 min. 
372 hrs. 
3% hrs. 
372 hrs. 
3% hrs. 
3%, hrs. 
372 hrs. 
3% hrs. 
3¥2 hrs. 
3% hrs. 
3% hrs. 
3Y2 hrs. 
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PRODUCT 
FISH 
PORK 
Sausage 
Head Cheese 
RABBIT 
Soups 
Veal 
Pork & 
Beans 
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PREPARATION BEFORE 
PROCESSING 
TIME for PROCESSING 
Pint Glass Jars 
Pressure \Vater 
Cooker at Bath 
10 lbs. or 212° F . 
240 ° F . 
~----!~~~~~~ 
Split the cleaned fi sh, cut into pieces 
that will go into the can and soa k for 
1 hr. in a brine, made by adding 1h 
lb. of salt to 1 gallon of water. Drain 
and pack in the can. Submerge the 
packed can in a kettle containing a 
brine made by adding 8 tbsp. salt to 
1 gallon of water. Boil for 15 min. 
Remove cans and invert to drain well. 
Add a bay leaf, tomato sauce or other 
seasoning if desired. 
Cut in desired pieces . Pre-heat in 
100 min. 
oven. 75 min. 
Using any tested sausage recipe, omit 
sag·e. Make into cakes. Pre-heat in 
moderate oven (350 ° F.) 10 or 15 
minutes or until cakes are sl ightly 
browned. 75 min. 
Make head cheese according to de- 75 min. 
sired recipe. 
Prepare the meaty pieces with or with-
out bone. Pack and process as for 
chicken. 75 min. 
Cook brok1m bones just until water 
is a mild flhvored broth-bones cooked 
at high presure or for too long give 
a disagreeable gluey flav9r, or lack 
flavor. Remove excess fat from stock. 
Pour into jars boiling hot. 20 min. 
Same as Beef. 75 min. 
Soak white navy beans over night. 
Drain. Blanch 2 min. in boiling water. 
Drain. Place small pieces of salt pork 
in baking dish or pan and add beans, 
and additional salt pork for each lb. of 
dry beans. Add 1 qt. water which 
contains 1 tbsp. salt and 1 tbsp. sugar 
or molasses, or add one qt. tomato 
sauce. Cover the pan and cook the 
beans in slow oven ( 250 ° F.) 1 % hrs. 
Remove lid and cook 1h hr. longer. 
Pack hot in containers and cover with 
liquid or sauce. 75 min. 
3% hrs. 
3% hrs. 
3 % hrs. 
3% hrs. 
1 % hrs. 
3% hrs. 
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Freezing Meat 
Freezing is the easiest method 
of preserving meat. Meat that 
has been preserved by freezing 
is more like fresh meat than meat 
that has been preserved by any 
other method. For high quality 
frozen meat select healthy, sound, 
well finished animals. After 
slaughter chill promptly and thor-
oughly to below 40° F. Pork may 
be frozen as soon as it has been 
well chilled but beef and lamb 
should be allowed 5 or more days 
to "ripen", keeping the tempera-
ture around 37 ° F. 
For freezing, the meat is cut 
according to the way it is to be 
cooked and in pieces suited to the 
size of the family, just as if it 
were to be used fresh. The thick 
meat is cut from the thin meat 
and the fat from the lean meat. 
Steaks are separated from roasts, 
pot roasts from stew meat and 
from meat that is to be ground. 
To save' storage space the cuts 
should be boned or trimmed into 
smooth compact pieces. The meat 
should be wrapped in air- and 
vapor-tight packages. Each pack-
age should contain the quantity 
the family would probably wish 
to cook at one time. The package 
should be clearly and carefully 
labeled as to size and kind of cut 
and the date of freezing. It usu-
ally pays to have someone do the 
cutting and packaging who can 
make snug smooth packages that 
are practically airtight. 
The length of time meat can be 
kept in the locker varies with the 
kind and quality of meat and the 
temperature of the locker. If the 
locker temperature is kept at 0° 
or below, pieces of pork and 
chicken will keep well at least 5 
or 6 months-beef 8 or 9 months. 
The fat of chicken and pork de-
velops a poor flavor more rapidly 
than does a harder fat as that of 
beef. The larger pieces of meat 
keep better than the smaller. 
Ground meat as sausage and 
hamburger should be packed 
tightly and then used first. 
Salt seems to speed up the de-
velopment of rancidity so it is 
better to add it when the meat is 
cooked. Liver and other glandu-
lar meats and fish freeze well. 
Chicken and Other Poultry 
Poultry should be dressed as 
for table use and chilled 8 to 18 
hours. Dip the chicken in ice 
water and wrap very wet. It may 
FREEZER LOC.KE°R 
be desirable to add 14 cup of 
water to the package if a water-
tight container is used. Freeze 
immediately. 
In dressing the bird, care 
should be taken to avoid over-
scalding or breaking the skin. 
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Immerse the fowl for 20 to 60 sec-
onds in water near 130° F. (low 
simmer). Tie roasters compactly 
and wrap snuggly. Cut broilers 
in half from neck to rear for stor-
age. Remove extra fat because it 
soon becomes rancid. Wrap liv-
ers, hearts, and gizzards sepa-
rately. In wrapping broilers, place 
the first half skin side down, cov-
er with two pieces of water proof 
paper and then place another half 
on top, skin side up. The paper is 
necessary so halves separate eas-
ily when frozen. 
Chicken and fish are often 
glazed or wrapped in ice before 
wrapping in paper. To glaze, 
freeze, then dip in near freezing 
water, let ice film freeze and dip 
again. They may then be 
wrapped in paper and then frozen. 
Young birds suitable for broiling, 
frying, brazing, and roasting 
may well be frozen. Hens are 
usually canned if locker space is 
limited. 
Cooking Frozen Meat 
The freezing method for pre-
serving food is recommended be-
cause it retains the most food 
value, the natural fresh flavor, 
the clear color, the natural form 
and natural texture of the food. 
All precautions should be taken 
to retain these characteristics 
when preparing the frozen food 
for table use. 
Meats-All cuts of frozen meat 
should be cooked by the method 
best suited to that particular cut 
and grade. The meat may be 
cooked with or without previous 
thawing. There seems to be less 
loss of juice from thick pieces of 
meat, as roasts, if they are 
thawed very slowly as in a refrig-
erator. Tl ta wed roasts cook more 
uniformly and more quickly than 
those put in the oven while still 
frozen. Ground meat should be 
thawed and the seasoning added. 
Because of the large surface ex-
posed to heat thinner cuts of 
meat, such as fish, broilers, chops 
and steaks less than 11;~ inches 
thick, are satisfactory if the cook-
ing is begun when the product is 
still frozen. 
The time for cooking is little 
more than that needed to cook the 
unfrozen product. 
At room temperaturP meat 
thaws in about 2 hours per pound. 
Placing the meat before an elec-
tric fan decreases the thawing 
time by half. A 4-pound roast 
will thaw in about 24 hours in a 
refrigerator. In a warm room 
where there is a good breeze, it 
will thaw in about one third this 
time. 
Thawed foods are wet and they 
spoil readily. The length of time 
they can be kept after thawing 
is less than if the food were fresh. 
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JELLY MAKING 
Jelly is a form of preserves in 
which only the juice of the fruit 
is used. Bacterial action is pre-
vented by the use of large 
amounts of sugar. A good jelly 
is clear, sparkling, glowing with 
color, tender, quivering, yet re-
tains its shape when cut. It has 
the rich, fresh flavor of the fruit 
from which it is made, and is 
neither sirupy, gummy, sticky, 
tough, nor cloudy. 
A fruit juice that is good for 
jelly is one which contains acid 
and pectin in the right proportion. 
Pectin is a substance found in 
some fruits, and when heated and 
combined with fruit acid and 
sugar, it causes the substance to 
congeal or jell. It is necessary 
to heat the fruit juice to bring out 
t he pectin. 
Fruits such as tart apples, crab 
apples, currants, blackberries, 
raspberries, and grapes usually 
will make jelly without any dif-
ficulty because they contain both 
pectin and acid in the right pro-
portion. 
Sweet apples, ripe blackberries 
and the sweeter plums have a 
medium amount of pectin and 
acid and will make jelly if com-
bined with juices from fruits 
which contain more acid and more 
pectin. .For example, good jelly 
can be made of the following com-
binations: currants and ripe 
blackberries o r raspberries; 
quince and sour apples; raspber-
ries and gooseberries; or grapes 
and crab apples. Quinces, pears, 
ripe grapes, and raspberries have 
some pectin, but not enough acid. 
One tablespoon of lemon juice 
added to 1 cup of these juices 
make it possible to make a jelly. 
Powdered citric acid may be used 
instead of lemon juice-one to 
11/~ teaspoons for 6 cups of juice. 
It is a good plan to add lemon 
juice to all very ripe fruit. Cher-
ries and strawberries contain acid 
but not enough pectin. They are 
readily jelled by adding commer-
cial pectin or homemade pectin 
obtained from apples or from 
lemons or oranges. 
Fruits vary in their pectin con-
tent from year to year and in 
different varieties of one fruit. 
For example, blackberries may 
contain enough pectin one season 
to make perfect jelly, yet the next 
season's blackberry, if used alone, 
may be a complete failure. Fur-
thermore, as fruits ripen, they 
lose their jelling power, due to 
changes in the pectin itself. So 
if the grapes are overripe, the 
j elly may be sirupy rather than 
tender and firm. 
By the addition of prepared 
pectin and lemon juice, good jelly 
can be made from many fruits 
ordinarily not used for jelly mak-
ing. Special directions accompany 
the commercial pectins on the 
market and when these products 
are used their directions should 
be carefully followed. 
Directions for making home-
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made pectin may be obtained by 
asking your county or home dem-
onstration agent. 
A good grade of white granu-
lated sugar is needed. Tests show . 
that there is no difference wheth-
er beet or cane sugar is used. 
For second extractions of juice 
use % of a cup of sugar in place 
of the one cup used for first ex-
tractions. 
Directions For Making Jelly 
Two pounds of prepared fruit 
yield approximately 1 pint of 
juice, and this made up will yield 
about 11;~ pints of jelly. Select 
a mixture of slightly underripe 
and of ripe fruit. The ripe fruit 
for flavor and color, and the un-
derripe for pectin and acid. Wash 
all fruit thoroughly and discard 
any damaged parts. 
Cut hard fruit in pieces but do 
not remove cores or skins, as a 
large portion of pectin is found 
near the core and the skin. 
Add one pint of water for each 
pound of juice. Simmer to make 
juice. Strain. 
Wash the jelly glasses. Place 
them in a pan of water and boil. 
A low flat kettle or sauce pan 
of medium size, made of an 
enamel which is not chipped, is 
preferable for cooking jelly as 
the substance that gives fruit its 
flavor and color is broken down or 
driven off by long or slow cooking. 
Red and blue colors in fruit are 
changed to dull brown when over-
cooked and tannics present in 
varying amounts in all fruits tend 
to darken all light colored fruits 
that are overcooked. 
Use a small amount of juice at 
a time, nor more than 4 or 6 cups. 
This quantity of juice with the 
sugar boils down quickly to the 
jelly stage and short cooking re-
tains the fresh flavor and color 
and makes jelly of a better tex-
ture. Heat the sugar and fruit 
juices quickly. Stir only until 
sugar is dissolved. 
To test whether or not the jelly 
is done, dip a large spoon into the 
boiling sirup, lift and allow sirup 
to run off the side. When the 
sirup runs off in two distinct lines 
of drops, which sheet together, 
the jelly is done. 
Remove any scum from the hot 
sirup. Pour sirup into the hot 
glasses being careful that it does 
not splash or drip on the rim. 
Uniform glasses from which the 
jelly can easily be removed are 
preferable. Let jelly stand for 
12 hours or longer to set. 
Apple Jelly.-Select apples that 
a:re rather tart, firm and not fully 
ripe. Wash, remove the blossom 
end and any decayed portion. Do 
not peel or core since these parts 
contain much pectin. Cut in thin 
pieces for the quicker softening 
of the cellulose and extraction of 
the pectin. Place in a flat bot-
tomed, straight sided kettle with 
a well fitted lid. Cover with hot 
water, (about 1 pint of ·water to 
each pound of fruit). Too much 
water gives a juice that is too thin 
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and must be concentrated before 
a good jelly can be made from it. 
Too little water gives a cloudy 
juice and cloudy jelly. 
Heat the apples just long 
enough to soften them-usually 
about 15 minutes. Long cooking 
gives a poor flavor, darkens the 
color and may injure the pectin. 
Separate the juice from the 
pulp by straining through a wet 
jelly bag. After it has drained 
about an hour, return pulp to the 
pan in which it was heated, cover 
with water, mix well, heat it grad-
ually and simmer for about 30 
minutes. Strain through the 
jelly bag again. It may need to 
be strained again to get a clear 
JUICe. Keep the two extractions 
of juice separate as the first one 
will give the better jelly. 
Measure the juice, heat to the 
boiling point and add % cup of 
sugar for each cup of apple juice, 
stirring ,slowly but constantly un-
til the sugar is dissolved. Then 
boil rapidly until a small amount 
of juice when dropped from the 
side of the spoon flows together 
or sheets from the spoon. Re-
move from the heat at once. 
Too long cooking will impair the 
consistency, color and flavor. Let 
stand while lifting the jelly 
glasses from the boiling water. 
Skim the jelly. Pour into the 
glasses, ·filling to 1/ 1. inch of the 
top. 
When the jelly has set and is 
entirely cold, cover with a thin 
layer of hot paraffin. To secure 
a perfect seal have the sides of 
the glass perfectly clean and dry, 
loosen the jelly from the glass to 
a depth of about 1/ 1. inch by in-
serting a knife blade dipped in 
very hot paraffin, then tip the 
glass so that the paraffin flows 
into this space and is tight 
against the sides of the glass at 
all points. 
Fancy Apple Jellies.-Because 
apple juice has a reliable pectin 
content and a mild flavor it may 
be used for making a variety of 
jellies such as apple and rhubarb 
j elly, apple and pineapple ielly, 
apple and strawberry jelly. The 
color of jelly is one of its chief 
assets. Adding strawberry JUICe 
and a little lemon juice to apple 
juice gives a lovely rose-pink ap-
ple jelly. Adding pineapple juice 
gives a crimson apple jelly and 
orange juice with the juice from 
apples will give a bright clear red. 
Thin slices of maraschino cher-
ries dropped into a glass of clear 
apple jelly when it begins to stif-
fen gives an interesting note as 
does a rose geranium leaf placed 
in the glass when it is being 
filled. Remove the leaf just be-
fore the jelly sets. 
A green mint jelly can be made 
by cooking the desired amount of 
mint leaves (for flavor) when 
cooking the apples and adding the 
desired amount of green vege-
table coloring. Mint jelly is best 
shortly after it is made since its 
color and flavor are apt to change 
with time. 
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Blackberry Jelly.-Choose one-
fourth red berries and three-
fourths black ones. Pick over, 
wash and crush the berries. Add 
very little water-about 1/ 1, cup 
to 1 quart. Heat in a shallow flat-
bottomed kettle with a well fitted 
lid until soft-5 to 10 minutes. 
Pour into a jelly bag and let fruit 
drip. When dripping has almost 
ceased remove this fruit juice. 
Collect all other juice that can be 
pressed from the bag. The jelly 
made from the latter will not be 
as clear or quite as nice as that 
from the juice that ran freely. 
Measure the juice accurately 
and add % cup to 1 cup of sugar 
for each cup of juice and pour into 
a flat-bottomed pan. Do not cook 
more than 8 cups at once. Heat 
quickly to boiling, stirring only 
until the sugar is dissolved-no 
longer. Boil rapidly until the jelly 
stage is reached. To determine 
this, dip a large spoon into the 
boiling jelly, lift spoon so the jelly 
runs off the side. When the jelly 
no longer runs off the spoon in 
a steady stream or in individual 
drops but separates in two dis-
tinct lines of drops, which sheet 
together, the jelly is done. 
Let the jelly stand a moment, 
remove any scum and then pour 
into clean sterilized jelly glasses. 
Fill the glass to %. inch of top. 
Let the jelly set until it is formed. 
Be sure the inside rim of the glass 
is clean, dry and free from jelly 
drops. Pour melted paraffin over 
the jelly to completely cover it 
and make a good seal. Cover with 
dry tin covers when cool. Label 
and store in a cool, dark, dry 
place. 
Sealing and Storing 
When the jelly is firm and well 
set, be sure that the inside rims of 
the glasses are free from drops 
of jelly. A good seal cannot be 
obtained with paraffin unless the 
glass is clean and dry. Pour 
melted paraffin over the top and 
rotate each glass in the hand so 
that the hot paraffin runs up to 
the rim to form a good seal. 
Cover and label with name of fruit 
and date of making and store in a 
cool dry, dark, frost proof place. 
Jelly loses much of its delicate 
flavor, texture, and color if stored 
for too long a time. 
Approximate Quantity of Sugar 
To One Cup Fruit Juice 
% cup ...... 1 cup apple juice 
1 cup ...... 1 cup crab apple juice 
% cup . . .... 1 cup raspberry juice 
% cup ...... 1 cup blackberry juice 
% cup ... . .. 1 cup cranberry juice 
1 cup ...... 1 cup currant juice 
1 cup ... .. . 1 cup gooseberry juice 
% t o 1 cup .. 1 cup grape juice 
(Concord) 
1 cup ...... 1 cup wild grape juice 
% cup .... .. 1 cup wild plum juice 
% cup ... ... 1 cup quince juice 
Jelly Troubles 
Soft or sirupy jelly is usually 
caused by long slow cooking which 
destroys pectin, by using fruit 
with too little pectin, by adding 
too much sugar or by cooking too 
little. Tough jelly is caused by 
using too little sugar for the 
amount of pectin or by having too 
little acid. Gummy jelly is caused 
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by over cooking, long slow cook-
ing, or too much s ugar. 
Crystals are sometimes found 
when too much sugar has been 
added, when th e juice and sugar 
have no t ueen cooked Logether 
long enough , or when there is a 
lack of acid. Grape jelly some-
times has cream of tar tar crystals 
that are different from the s ugar 
crystals found in other jellies. The 
cream of tartar crystals can some-
times be avoided by allowing the 
juice to stand one or two days 
before making the jelly, and pour-
ing the juice carefully off the 
crystals that setUe a t th,e bottom 
of the pan, or by canning the fruit 
juice and making up the jelly as 
needed. A film of sugar crystals 
on the surface is frequently 
cau sed by allowing the product to 
stand in a warm room for more 
than 24 hours before paraffin is 
used. 
Weeping jelly has a sirup that 
has oozed between the paraffin and 
the glass. This is called "weep-
ing." Any break of the seal will 
cause this if too much acid in pro-
portion to pectin is present. 
Moldy jelly may be due to (1) 
lack of protection of the jelly 
while cooking, (2) paraffin not 
being sufficiently hot when poured 
on the jelly, (3) covering the jelly 
when it is still warm, (4) not 
covering the jelly completely, (5) 
too little sugar, ( 6) or under-
cooking. 
Cloudiness may be caused by 
straining through too thin a cloth, 
by squeezing the jelly bag, by not 
skimming thoroughly, or by al-
lowing the jelly to cool slightly 
before being poured into the 
glasses. This partly cooled jelly 
entangles air which may prevent 
the jelly from having the desired 
appearance. 
Score Card for Judging Jellies 
Standard Product ........ .. ..... . .. .. . ..... ... ... ............ ..... ...... 100 
Package .. .. ................ . ..... . . . . .. . .. ............... .... ... . ..... 10 
Glasses of uniform size whi ch will clea n easil y. Neatly labeled. 
Product ..... ....... ........ .. .......... .................. .. .. ...... ... . 50 
Color ........................................................ 20 
Characteristic of the fruit, bright, translucent. 
Consistency . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 
Holds its shape when removed from the glass but quiver s when 
moved. Tender, cuts easily with a spoon and holds sharp edges. 
Free from crystals. 
Flavor . ... .. ... .. . ....... . ............................................. 40 
Characteristic of fruit used , free from excessive sweetness, acid, 
or overcooked flavor. 
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MAKING SAUERKRAUT 
Select only mature, firm, sound tation is complete and the kraut 
heads of cabbage. It is much is made. 
easier to slice cabbage even and 
thin if the head is compact. 
Preparing the Cabbage.-After 
removing all decayed or dirty 
leaves, quarter the heads, slice off 
the core portion, and weigh. 
Shred the cabbage fine, about 11i 6 
of an inch or not more than the 
thickness of a dime. Weigh out 1 
lb. of pure salt-such as dairy 
salt-for every 40 lbs. of cabbage. 
Table salt should not be used as 
it is not pure. The salt may be 
distributed as the cabbage is 
packed into the jar or it may be 
mixed with the shredded cabbage 
before being packed. Mixing 2 
oz. (3% tablespoons) of salt with 
every 5 lbs. of cabbage is the best 
way to get an even distribution 
of salt. 
Pack the cabbage firmly, but 
not too tightly in stone jars of 
suitable size. When filled to with-
in 2 inches of the top, cover with 
a clean cloth and a board or a 
plate. The board should not be 
pine as it may impair flavor of 
the kraut. On the cover place a 
weight heavy enough to cause the 
brine to just come up to the cover 
and keep the cloth wet. The 
weight should not be limestone or 
iron as iron may cause discolora-
tion of the kraut and limestone 
may prevent proper fermentation. 
Good weights are bottles or .jars 
filled with pebbles, .sand or water. 
Keep in a cool place until fermen-
Curing 
The best quality kraut is pro-
duced when the temperature is 
kept below 60°F. It will require 
a month or more for kraut to cure 
properly at this temperature. It 
will cure in about 10 days if kept 
at a temperature around 86°F., 
but a less desirable texture re-
sults and more spoilage is likely 
to occur at the higher tempera-
ture. 
If a scum forms on the surface 
of the brine, skim it off immedi-
ately as this scum tends to de-
stroy the acidity and gives a less 
desirable flavor and texture to the 
kraut. Wash and scald the cloth 
as often as necessary to keep the 
kraut free of mold and scum. 
After the kraut is made, store 
it in a cool place after sealing it 
by one of the two · following 
methods: (1) Pour a layer of hot 
paraffin over the surface making 
sure that the jar is sealed. (2) 
Take the kraut from the jar, heat 
to a simmer (160°F.), pack tight-
ly in clean, hot jars, adding 
enough of the "kraut juice," or 
a weak brine made by adding an 
ounce of salt to a quart of water, 
to cover the kraut and fill jars to 
112 inch of the top, partially seal, 
process 5 minutes in a waterbath. 
Remove immediately from water-
bath, seal, cool, and store as other 
canned food. 
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Food Value and Cooking 
Sauerkraut is a fairly good 
source of minerals, especially cal-
cium, and if properly made and 
ri r-htly prepar ed for table use, 
contains about t he same amount 
of vitamin C as new cabbage, 
cooked 3 to 5 minutes. It adds 
bulk to the diet and is a laxative 
food. Its tart, crisp flavor is very 
acceptable with pork or goose. 
Sauerkraut cooked with sausage, 
ham, or roast pork is as pleasing 
as the traditional sauerkraut and 
wieners or sauerkraut and spare-
ribs. Car away and celery seed 
give a pleasing flavor if cooked 
with the kraut. 5 to 10 minutes 
is usually long enough to cook 
kraut. It is often over cooked 
Turnip Sauerkraut or Sauer 
Ruben 
Turnip sauerkraut is not in-
tended to take the place of cab-
bage sauerkra ut but it may add 
variety to the diet. 
The turnips used should be of 
the Purple Top variety a nd in per-
fect condition. They should be 
young and tender, as well as sweet 
and juicy and used as soon after 
pulling as possible. 
Wash the turnips, r emove all 
green portions and shred fine, 
about ~~ 6 of an inch or t he t hick-
ness of a dime. Weigh the shred-
ded turnips and add 4 ounces 
or about 7 tablespoons of dairy 
salt to each 10 pounds of turnips. 
Mix thoroughly and press down 
firmly in a stone jar or crock. A 
plate or other cover should then 
be fitted inside t he j a r and 
weighted down. If t he t urnips 
used are of prime quality there 
should be enough juice to cover 
the top in about 24 hours. From 
15 to 30 days will be r equired for 
t he f ermentat ion to be completed 
which should be carried out at a 
temperature not higher than 86° 
F . At all times the shredded tur-
nips should be kept submerged in 
the brine to prevent discoloring 
and drying. The jar should then 
be sealed with paraffin and stored 
in a cool place or the kraut may 
be packed in glass jars, pasteur-
ized, sealed and stored. 
A FOOD PRESERVATION BUDGET 
In planning a food preservatton 
budget one should take into con-
sideration the possibility of pre-
serving foods by other methods 
than canning such as drying, brin-
ing, quick freezing, and storing. 
By using different methods of 
preservation, · one can have a 
greater variety of products and 
frequently less work is required. 
The j ellies, jams, conserves, 
preserves, pickles, relishes, and 
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such products are usually listed 
in the luxury class of foods. They 
do add an accent of color and 
flavor to starchy foods, meats and 
some vegetables. J ellies, jams, 
and preserves are energy foods. 
The amount of these products a 
family would use would vary with 
the likes and dislikes of the mem-
bers of the family, the amount of 
time and money available for food 
-and the health interests of the 
family. 
The family living on a farm 
should also have available for 
family use the year round a va-
riety of high quality meat, as well 
as a variety of vegetables and 
fruits. Too frequently there is too 
much meat at butchering time 
and only cured pork and chickens 
through the summer and fall 
months. With a freezer locker or 
by canning, curing and brining 
meat, one can have a variety of 
home produced meat every month 
· of the year. The amount of meat 
a family should can depends on 
the following: (a) the total 
amount of meat available, (b) 
the cash available for buying 
meat, (c) the cold storage or 
freezer locker facilities, (d) the 
kinds of meat animals available, 
(e) the equipment, time, and en-
ergy available for canning meat. 
Drying is the oldest and usually 
the cheapest method of preserv-
ing foods. Corn, apples, peaches 
and pears dry well. It takes time, 
energy and equipment to can. 
Storing is much easier and less 
expensive. Root vegetables, cab-
bage, squash, and pumpkins can 
be stored. Freezing is the most 
expensive method of food preser-
vation, but the product r etains 
more of the qualities of the fresh 
product than when canned, dried 
or brined. 
The following suggest different 
methods for preserving various 
vegetables: 
Vegetables to Can.-Tomatoes, 
tomato juice, greens, peas, corn, 
green beans, lima beans, baby 
beets, young carrots, okra, soup 
mixture, and combination of veg-
etables for salads. 
Vegetables to Freeze.-Aspara-
gus, broccoli, green beans, green 
lima beans, green soy beans, corn, 
peas, spinach and other greens, 
mixed vegetables, cauliflower. 
Vegetables to Store.-Chinese 
cabbage, cabbage, carrots, beets, 
turnips, celery, onions, parsnips, 
salsify, squash, sweet and Irish 
potatoes, and pumpkins. 
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SUGGESTED FAMILY FOOD PRESERVATION BUDGET 
(For One Person) 
17 
The amount of food a fami ly needs to can varies with the amount preserved by other 
method s and the amount of fresh food ava ilabl e. This budget assumes that the family 
will raise the major par t of its food and that there will be approximately 35 weeks 
withoLt fresh food s from the garden and orchard. 
Amount to Store, Dry, a nd Cure 
For one 
P e rson 
Tomatoes and Tomato Juice 30 qt. 
Green and Yellow Vegetables 20 qt. 
5-7 (}t. of g reens: 
Wild gree ns 
Spinach 
Mustard 
Chard 
Turnips, etc. 
10-15 Qt. oth e r g reen v eg.: 
Young green bea n s 
Peas 
Aspa ragus- g reen 
1-2 qt. yellow vegetables: 
Carrots 
Sweet Potatoes 
Ye llow s quas h , pumpkin 
Other Vegetables and Fruits 60 qt. 
10-20 qt. of vegetables: 
V eg . soup mixtures 
Mature green beans 
Fresh lima beans 
Baby beets 
Corn 
Sa uerkraut 
30-40 q t. fruits: 
Apples 
Peaches 
P ears 
Rhubarb 
Plums 
Grapes 
Cherries 
B erries 
Apricots 
Apple, peach , p ear, rhubarb, 
plum, grape, cherry, and 
berry juice & n ectar 
8-12 pt. pickle's, r e1ishes, 
catsup, e tc. 5 qt. 
8-12 pt. j ams, je llies, pre-
serves, etc. 5 qt. 
Me.at 20 qt. 
8-12 pt. pork 
8-22 pt. beef 
8-12 pt. chicken and other 
meats 
To carry out these plans we We 
need: have 
F or My 
F a mily 
A pressure cooker ---------------- - ---- - - - ----
Tin can s and sea1er --------------------------
Glass jars, No. - - ----------------------------
Jar lids, rubber s, etc. ------------------ - ---- -
Storage s pace, ft. of s h elves - - --------- - - --- --(! ft. for each 6 qls. if 
2 rows deep) 
Amount to Can• 
Potatoes 
2-3 bu. Irish 
1 bu . sweet potatoes 
Cabbage and Chinese Cab. 
(About 10 heads) 
Yellow Vegetables 
1h bu . ca rrots 
Y:, bu . Hubbard sq uash 
Pumpkin 
Sweet potato--as above 
Other Veg. and Fruit 
1-3 bu. vegetables: 
Turnips 
Beets 
Onions 
Parsnips 
Sals ify 
Rutabagas 
Squash and pumpkin 
1-3 bu. fruits : 
Apples 
P ears 
Dried Veg. and Fruits 
2-3 gal. vegetables : 
Corn , beans, peas, soybeans 
1-2 gal. fru its: 
Apples, p each es, p ea rs 
Meat 
Cu red pork 
Cured bacon 
Lard 
Sorghum and Honey 
Sauerkraut 
(Ca bbage and turnip) 
Nuts ( in sh e11) peanuts , hickory, 
wa lnu ts, haze l, pecans 
Whole Wheat, for cereal and 
othe r dis hes 
Pop Corn, o n cob 
For one 
Person 
3 bu. 
bu. 
bu. 
4 bu. 
4 gal. 
20 lbs. 
10 lbs. 
1 gal. 
2 gal. 
1 gal. 
1 bu. 
1 gal. 
2 gal. 
For My 
Family 
*If a freezer locker is u sed, r educe the number of quarts canned according to the amount 
placed in the locker. 
18 MISSOURI AGRICULTURAL EXTENSION S ERVICE 
Vegetables to Brine.-Cabbage, 
cucumbers, peppers, t urnips and 
beans. 
Vegetables to Dry. - Corn, 
pumpkin, and mature beans-
navy and lima. 
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Food Preservation III 
The 4-H Girl Cans and Freezes Meat, 
Makes Jelly and Sauerkraut 
Name---------------------- Age __ 
Address _ ______________ County _____ _ 
Date project started ____ _ _______ 194 
Project leader _________ ___________ ~ 
MY ACTIVITIES 
I attended project meetings. 
I gave or assisted with demonstrations at club, project 
and other meetings. 
I attended County Achievement Day ___ , Camp ___ , District 
Round-Up , District Fair , State Fair __ _ 
I exhibited in Community ___ , County ___ , District __ _ 
State __ _ 
Typical inenu prepared from foods preserved in this project: 
REQUIREMENTS 
1. Can and freeze 5 to 10 jars of meat. Itemized list: 
2. 
3. 
4. 
Make 1 to 5 gallons sauerkraut. 
Can and freeze the fruits and vegetables for your 
budget. Itemized list: 
Store foods for your budget. Itemized list: 
Amount Done 
